DOINT

PIZZA & DRINKS

PIZZA NAPOLETANA

MARINARA 255 K¢ CAPRICCIOSA E CRUDO 375 K¢
SUgo san marzano, anchovies, garlic, oregano SUgO San Marzano, prosciutto crudo, champignhons,

olives, mozzarella, artichokes
FUNGHI E PORCI 335 K¢ UMAMI 375 Kc
cream, grana padano, mozzarella, champignons, salsiccia cream, truffle, grana padano, egg yolk, katsuobushi
MARGHERITA & 285 Kc “DILLISSIMA" & 355 K¢
SUgO San Marzano, grana padano, basil, mozzarella cream, grana padano, mozzarella, fontina, baked

potatoes, capers, dill oil, fresh dill

NASTY SALAMI 345 Kc SPICY QUATTRO FORMAGGI 365 K¢
SUgo san Mmarzano, n'duja, ventricina, mozzarella, onion cream, parmesan, mozzarella, gorgonzola, fontina, n'duja
PESTO E BURRATA 395 K¢ SPINACH GOES NUTS 355 K¢
pesto Genovese, grana padano, mozzarella, prosciutto spinach pureég, cream, grana padano, mozzarella,

crudo, burrata, pistachios, lemon zest guanciale, walhuts, lemon juice

TRY OUR MAYOS WITH PIZZA FOR COMPLETELY NEW EXPERIENCE

TRUFFLE MAYO 75 KcC FERMENTED CHILLI MAYO 65 Kc
GARLIC MAYO 55 Kc

DISHES ON POINT

TRUFFLE ARANCINI & 275 K¢ AUTUMN SALAD WITH PEAR ¢ 345 Kc
vialone nano rice, truffle veloutata, fermented honey, little gem lettuce, compressed pears, feta cheese
carbonara emulsion dressing, lemon juice, mint, chilli, dill

HARISSA FRIED CHICKEN 275 K¢ POINT GRAVLAX 325 K¢
boneless chicken thigh, point spice mix, harissa sauce, homemade salmon marinated in salt and sugar,

chilll, herbs beetroot sauce, dill oll

MEATBALL PASTA 375 Ké BEEF TARTARE 345 K&
fresh pasta, sugo san marzano, beef meatballs, n'duja, beef loin, anchovies, potato crumble, parmesan espuma

basil, grana padano

BAR BITES

ANTIPASTO MIXTO 345 KC PUMPKIN OPEN FACE SANDWICH @¢ 220 Kc
prosciutto crudo, fontina, pecorino romano, taleggio, homemade focaccia, pumpkin purée, mustard, roasted
olives taggaschie, n'duja, artychoke mushrooms, marinated vegetables

TOPLESS PIZZA 7# 140 KC OLIVY CASTELVETRANO ¢ 90 Kc

pieces of flatbread made from our pizza dough, olive oill
with garlic, oregano

+ dIp sugo san marzano + garlic aioll

DESSERTS
TIRAMISU WITH A TWIST & 185 K¢ CHOCOLATE MOUSE ¥ 175 Kc
homemade cream cheese, lady fingers, chocolate cream, burned oranges, olive oill,
amaretto, vanilla, cocoa Mmaldon salt

Vegetarian ¢/ Allergen information available on request from the staff.
Vegan & @ Follow us on Instagram @pointbarcz.



SEASONAL COCKTAILS

ROSE-HIB MARGARITA 0% 235 K¢
Non-alcohol Tequila Seven Giants, rosehip cordial,

hibiscus, [ime superjuice

POINTSTAR MARTINI 235 K¢

Vodka Smirnoff, Cointreau, seabuckthorn/mandarin sirup,
prosecco, Supasawa

@ NEGRONI FIGUE 285 K¢

Tangeuray London dry gin, Luxardo bitter, Vermouth
Dolin rouge, Italicus, fig leaf, olive

@ APPLE CIDER DAIQUIRI 245 KcC

apple infused white rum, Appleton Estate signature,
Amaro montenegro, palo santo, lemon superjuice

] PUMPKIN SPICE PIE 295 K¢

Butter ghee vodka, pumpkin sirup, Chal latte, Supasawa

PEAR GIN FIZZ 265 K¢

Tangueray London dry gin, pear brandy, Becherovka,
cardamon, vanilla, pear puré, supasawa

Bl WALNUT MAI TAI 285 Kc

Pampero blanco, homemade wlanut liguor, Cointreau,
supasawa, walnut orgeat, walnut bitters

WINE BY GLASS ,, .

" PROSECCO TREVISO BRUT DOC 165/850 K¢

Col Sandago, Veneto, Italy

Bubble

CREMANT DE BOURGOGNE 215/1 560 K¢

Jean Francoise Coquard, Bourgogne, France

POINT OG COCKTAILS

SEX & THE PROSECCO 270 Kc
Smirnoff vodka, Cointreau, homemade grenadine,

lemon, prosecco

BETON 225 K¢é
Becherovka, citrus-herb syrup, tonic

FERNET SPUMONI 225 Kc
Fernet Stock, Campari, grapefruit cordial, soda

PAPRIKA'S FAVOURITE (@ 265 K&

Tangueray gin blend, grapefruit, Peychaud's bitters,
tonic

Y PINOT GRIGIO DOC 145/750 K¢&
= Zorzettig, Friuli-Venezia Giulia, Italy
S §
GRUNER VELTLINER 175/950 K¢
Loimer, Kamptal, Austria
0 ROSE KONIG 155/845 K¢
7) B :
o Pitthauer, Burgenland, Austria
ad
T CHIANTI SUPERIORE DOCG 145/750 K&
g:) Fiorini, Tuscany, ltaly
FRANZKOVKA 155/850 K¢
Vina Herzanovi, Kobyli, Czechia
OMG G&T 295 Kc
OMG gin infused with rosemary, tonic
225 K¢

' POINT MOJITO @

Pampero Rum infused with coconut, lime and mint
cordial

' BLOODY MARY (2 290 K&

Smirnoff vodka infused with horseradish, sugo san
Mmarzano, worchester sauce, tabasco, lemon

BASIL SOUR
Tanqgueray gin infused with basil, egg white, black

pepper, lime

295 Kc

CLASSIC COCKTAILS

CLASSIC G&T 235 Kc NEGRONI 275 Kc
Tangqueray London dry gin, tonic, lime Tangqueray London dry gin, Dolin rouge vermouth,
Camparl

SKINNY BITCH 185 KcC . MOSCOW MULE 275 Kc
Smirnoff vodka, soda, lime Smirnoff vodka, lime, ginger beer, mint

& many more

BEER & CIDER

PILSNER URQUELL 0,33 | 95 K¢ BIRELL 0,331 0% 75 KC
CORONA 0,33 | 115 K& TATUV SAD CIDER 0,33 | / semidry, 95 K&

Non-alco option by request @

dry



